
PRAWN, LYCHEE & CORINADER  
RICE PAPER ROLL (3) (GF, DF)
Tomato chilli jam & lime

16

CHINESE DUCK PANCAKES (2)
w Ho-sin, cucumber & shallots

16

CHINESE RED BBQ PORK BELLY  
CHARCOAL BAO BUNS (2)
w Fragrant slaw filling

19

MOZZARELLA & TOMATO ARANCINI (5)
Truffle mayonnaise

13

SOUTHERN CALAMARI SALT & PEPPER 
Buttermilk crust w chipotle mayo
(This is fresh calamari, it can have a firm texture after cooking)

19

BEEF NACHOS (GF)
Cheesy corn chips, guacamole sour cream, tabasco 

23

GRILLED SOURDOUGH GARLIC BREAD 7
MOZZARELLA CHEESY PIZZA BREAD 11

PERSIAN FETA / CHERRY TOMATO BRUSCHETTA
w Fig balsamic

10

200G N.T. GRILLED BARRAMUNDI 32

200G ATLANTIC SALMON 32

ADD
GARLIC BUTTER PRAWNS (2) 10

SERVED WITH
 MASH & VEGGIES
w Garlic butter

CHIPS & SALAD
w Garlic butter

THAI COCONUT CURRY SAUCE (GF, DF)
w Peanuts, crispy sweet potato, jasmine rice & lime

FRESH BATTERED FLATHEAD
Chips, salad & tartare sauce

MED
LARGE

21
32

HOT GRILLED SEAFOOD for 1 OR 2
Barramundi, prawn, southern calamari, seared scallop,  
oyster mornay, miso butter & fries

FOR 1 PERSON
FOR 2 PERSONS

34
60

SOUTHERN CALAMARI
Salt & pepper buttermilk crust w fries & chipotle mayo
(This is fresh calamari, it can have a firm texture after cooking)

28

600G WEST AUSTRALIAN ROCK LOBSTER

SERVED WITH
TRUFFLE GARLIC BUTTER FLOERNTINE (GF)
MORNAY SAUCE
w Fries

SALAD OR MASH & VEG

77

BREADS

ENTREES
LARGE PRAWN COCKTAIL (GF)
Avocado, lemon, cocktail sauce

24

GRILLED SOUTHERN CALAMARI (GF)
Baby cos, cherry tomato, broccolini, chilli ginger lime 
dressing

25

CAESAR SALAD
Baby cos, boiled egg, croutons, bacon & parmesan

ADD
GRILLED CHICKEN
FRESH SMOKED SALMON

16

24
25

GRILLED HALOUMI (GF)
Avocado salad & balsamic glaze

19

6 Large Pacific Oysters, Large Prawns, Smoked Salmon, 
Grilled Salmon & Local Calamari, Seared Scallops, Battered 
Flathead, Green Salad & Fries

95

Add 600g West Australian Lobster Truffle Garlic Butter 65

COLD SEAFOOD MEZZE FOR 1 OR 2
Large Pacific Oysters, Large Peeled Prawns, Smoked 
Salmon, Caviar Dip, Herb Grissini & Truffle Sourdough

FOR 1 PERSON
FOR 2 PERSONS

27
53

LARGRE PACIFIC TASMANIAN OYSTERS
Natural w Yuzu & Wasabi Soy  Kilpatrick or Mornay

1/2 DOZEN
FULL

27
48

GF (GLUTEN FREE)  •   DF (DAIRY FREE)  •   VG (VEGAN) 10% MEMBERS DISCOUNT FOR ALL MEALS   •    PUBLIC HOLIDAYS INCUR 10% SURCHARGE  •   NO 10% DISCOUNT ON PUBLIC HOLIDAYS

SEAFOOD PLATTER FOR 2 FRESH GRILLED FISH / SEAFOOD

SALADS



GF (GLUTEN FREE)  •   DF (DAIRY FREE)  •   VG (VEGAN) 10% MEMBERS DISCOUNT FOR ALL MEALS   •    PUBLIC HOLIDAYS INCUR 10% SURCHARGE  •   NO 10% DISCOUNT ON PUBLIC HOLIDAYS

SIDES

KIDS MEALS

ADD GLUTEN FREE BASE +3

MARGARITA
Mozzarella, pizza sauce & baby basil

22

HAWAIIAN
Smoked ham, bacon & pineapple

24

CHORIZO & PEPPERONI
Mozzarella & chilli flakes

25

CHILLI PRAWN
Roquette, cherry tomato, prawns & chilli oil

26

PROSCIUTTO & BOCCONCINI
Roquette, cherry tomato & truffle oil

24

SUPREME
Ham, pepperoni, mushrooms, red onions,  
pineapple, kalamata olives

24

VEGETARIAN CAPRICCIOSO
Mushrooms, artichoke, olives, mozzarella & herbs

25

RAVIOLI OF PUMPKIN 
Ricotta, sage, napoli sauce & parmesan

27

THAI VEGETABLE CURRY (VG)
In Tom Yum coconut sauce w peanuts,  
crispy sweet potato, jasmine rice

24

CHICKEN SCHNITZEL
w Gravy, peppercorn or mushroom sauce

22

PARMIGIANA SCHNITZEL
Smoked ham, napoli sauce, tomato & mozzarella

24

BRIE CHICKEN SCHNITZEL
Spinach, ham, mozzarella cheese & brie

25

CORDON BLEU CHICKEN SCHNITZEL
Spinach, ham, mozzarella cheese & garlic butter

25

WOODFIRE PIZZA 11” THIN

CHICKEN SCHNITZELS

VEGETARIAN / VEGAN

POTATO WEDGES
w Sweet chilli sauce & sour cream

10

SWEET POTATO CHIPS
w Truffle mayo

12

BOWL OF CHIPS
w Aioli mayo

7

SEASONAL VEGETABLES (GF) 9

AVOCADO SALAD
w Japanese dressing

8

FREE ICE CREAM FOR ALL KIDS BELOW 12

GRILLED STEAK
Mash & vegetables

12

CHICKEN NUGGETS
w Chips

9

FISH COCKTAILS
w Chips

9

SPAGHETTI BOLOGNAISE 10

CHICKEN SCHNITZEL
w Chips or mash

10

CHEESE PLATTER
French brie   //  King Island Cheddar
Blue stilton  //  Crackers & Lavosh 
Muscatels grapes  //  Onion jam

22

300G G/FED SCOTCH 35

300G SIRLOIN GFED 100 DAYS+ 30

300G RUMP G/FED 27

SERVED WITH
 CHIPS & SALAD / CREAMY MASH & VEG 
Red wine jus, mushroom, pepper, homemade teriyaki 
sauce or garlic butter (GF)

MAKE IT SURF & TURF 
2 garlic butter prawn

+10

 

GLUTEN FREE BUNS +2

BBQ PORK RIBS
Western BBQ sauce w chips & salad

32

200G WAGYU DOUBLE CHEESE BURGER
Bacon, red onion, tomato, lettuce, burger sauce,  
milk bun

22

SOUTHERN FRIED CHICKEN BURGER
Guacamole, lettuce, red onion, tomato, chipotle,  
mayonnaise

20

GRILLED FRESH SALMON BURGER
Tomato, red onion, lettuce & tartare sauce

25

GRILLED HALOUMI BURGER
Lettuce, onion, tomato, truffle mayonnaise

19

 

CHEESE PLATTER

PORK RIBS / BURGERS

CHARGRILLED STEAKS


